
 

 

 

 

 

 

 

 

 

 

 

 

‘Mango Mango’ Mango Shrimp Cocktail 
featuring Mango Preserves from Mango Mango Mango Preserves 

~ find on facebook under Mango-Mango-Mango-Preserves ~ 

 

 

 

 

 

 

For more recipes, visit our website: www.executivemansion.virginia.gov or on facebook at: http://www.facebook.com/VAGovsMansion 

Chesapeake Mango Cocktail Sauce 

1 jar mango preserves pureed  
1 tbsp. Chesapeake Bay seasoning 
1 tbsp. horseradish 
1 tbsp. lemon juice 

Blend together ingredients. Adjust seasonings 

to your preference if needed. 

 

Mango Soy Ginger Dip 
 

1 jar mango preserves  

1 ounce pickled ginger 

2 tbsp. soy sauce 
 

Puree all in blender until smooth. Adjust 

seasoning with soy sauce and ginger if 

stronger taste is desired. 

 

Curried Mango and Coconut Dip 
 

1 jar mango preserves pureed 

Coconut milk 

3 Tbsp. Curry 

2 Tbsp. Olive oil 
 

Heat olive oil and curry to release the flavors. Add some 

of the oil/curry to the Mango puree and blend. Add 

splash of coconut milk. Taste for flavor and add more 

milk and/or curry/oil mixture if stronger  taste is 

desired. Season with salt and pepper to taste. 
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